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chili/cooling (since 10:20AM, @10:45AM)
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108 chili/cooling (since 10:20AM, @12:15PM) 59

Josh Wentworth

Andrew Lee

2544 - Lee, Andrew

(980) 201-0602

X

sausage/cooling (since 10:20AM,
@10:45AM) 90

veal stock/cooling (since last night) 47

cream cheese/walk-in cooler 39

beef/walk-in cooler 39

rice/walk-in cooler 40

chicken/walk-in cooler 39

lettuce/sandwich cooler 39

shrimp/sandwich cooler 40

turkey/reach-in cooler 39

ham/reach-in cooler 40

rice/sandwich cooler 39

goat cheese/sandwich cooler 39

meatballs/sandwich cooler 38

pimiento cheese/delivery 40

mashed potato/hot hold 133

collard greens/hot hold 155

mashed potato/reheat 175

brisket/reheat 190
sausage/cooling (since 10:20AM,
@12:15PM) 55

jwentwor@wfu.edu
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Comment Addendum to Inspection Report
Establishment Name:  GRAYLYN DINING ROOM Establishment ID:  3034010148

Date:  04/19/2024  Time In:  10:15 AM  Time Out:  12:25 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

14 3-402.11 Parasite Destruction (P) Establishment has parasite destruction information for salmon from US Foods, but does not
have parasite destruction information from salmon received from Cheney Brothers. VR - Establishment must acquire parasite
destruction information from Cheney Brothers within 3 days.

20 3-501.14 Cooling (P) 4 large containers of veal broth measured 42-47F and had been cooling since last night. TCS foods must
cool from 135F to 70F within 2 hours, and from 135F to 41F within a total of 6 hours. CDI - Broth discarded.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) 1 pan of mashed potatoes in hot holding
measured 133F. TCS foods in hot holding shall measure at least 135F. CDI - Mashed potatoes reheated to 170F. 0 pts.

33 3-501.15 Cooling Methods (Pf) Veal broth was cooling in deep containers with tight fitting plastic wrap. Use shallow pans or ice
baths/ice wands to rapidly cool large batches of TCS foods. CDI - PIC educated on cooling methods and discarded broth. 0 pts.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Employee observed using cloth towel to dry dishes. Utensils must be
adequately air dried after washing. Do not use cloth towels to dry utensils.


